
 

 

 

Where possible, all our produce is locally sourced & prepared from fresh ingredients 

Please let us know if you have a specific allergy or intolerance – we are happy to alter our dishes 

for you 

All items are prepared in an environment where nuts and other allergens may be present 

A gratuity of 10% will be added to tables of 8 or more 

   

BIG PLATES   
Burger of the Day Check our specials board for today’s burger:  
seeded bun, skin on seasoned fries, pickled slaw              14.95 

Grilled Chicken Breast Burger, seeded bun, old bay mayo, rocket, tomato, 
skin on seasoned fries, pickled slaw                                   14.95 

Mussels, creamy wild garlic & dijon mustard sauce, skin on seasoned 
fries, warm sourdough                                 14.95 

Florentine Fishcakes, skin on seasoned fries, house salad, citrus mayo     
                           13.95 

Beartown Inception Mac & Cheese, parmesan crumb, rocket salad, 
pickled slaw, garlic bread                                                                     13.95 

Med Veg Tart, skin on seasoned fries, house salad, pickled 
slaw                                                                                                                      13.95 

SMALL PLATES  
 
Homemade Soup 

With warm sourdough bread 6.75 
Warm Bread & Mixed Olives  
With balsamic oil & croutons  6.95 

Baked Camembert 
With an apple cider brandy chutney & 

served with toasted sourdough        12.95 
Crispy Whitebait  
With homemade citrus mayo with house 

salad & pickled slaw    8.25 
Whipped Garlic & Honey Feta 
Served with warm sourdough   7.95 

Selection of Cheeses  
Served with warm sourdough & 

homemade pickles  8.95 
Selection of Cured Meats  
Served with warm sourdough & 

homemade pickles  8.95 
Tempura Prawns 
Served with a homemade spicy 

pineapple salsa, house salad  8.25 
Wild Garlic & Goats Cheese Tartlet 

Served with house salad & pickled slaw  
    7.95  
 

 
 

  

DESSERTS         6.75 
SERVED WITH MADAGASCAN VANILLA     

ICE-CREAM OR DOUBLE CREAM 

 
Today’s Cheesecake 
Chocolate Fudge Cake 
Tarte au Citron 
 
Sticky Toffee Pudding                7.00 
(Perfect for sharing!) 

 

 

SHARING BOARDS ALL SERVED WITH WARM SOURDOUGH & BUTTER 

Deli Board – Sliced cured meats, Slow cooked lamb, meatballs in a 

tomato sauce, cheese duo, sourdough pretzels, mixed pickles, sliced 

gherkins, marinated olives, basil mayo, seasoned Parmentier potatoes & 

pickled slaw                                   22.95 

Cheese Board – Whole baked camembert, selection of cheeses, crackers,            

apple cider brandy chutney, celery & grapes                  22.95 

Veg Board – Homemade spinach falafel, grilled halloumi, whipped feta, 

roasted root veg, wild garlic & goats cheese tartlet, marinated olives, 

tomato & sliced mozzarella, homemade mixed pickles, basil mayo, 

seasoned Parmentier potatoes, pickled slaw & house salad         

                         22.95 

      

SANDWICHES / SALADS   EITHER SERVED ON 
TOASTED FLAGUETTE DE LUNA BREAD WITH SIDE SALAD, OR AS A LEAFY SALAD BOWL, ALL 
SERVED WITH HOUSE PICKLED SLAW AND SEASONED CRISPY PARMENTIER POTATOES   

Lime Chilli Chicken, tomato, rocket, basil mayo                       12.25 

Thinly Sliced Rump Steak, rocket, diane sauce               12.25 

Slow Cooked Lamb, rocket, port, balsamic & thyme sauce                    12.25 

Tempura Prawns, rocket, spicy pineapple salsa                          11.95 

Grilled Halloumi, roasted root vegetables, rocket, balsamic glaze        11.25 

Homemade Spinach Falafel, rocket, whipped feta             11.25 

 

 

  

KIDS MENU    6.95    
ALL SERVED WITH A BOWL OF VANILLA    

ICE CREAM & SAUCE                  

Chicken Bites, chips & baked beans  
Pork Meatballs, chips & peas 
Mini Mac & Cheese Pasta with 
garlic bread 


